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T H E I 0 W A 
A REVIEW OF ACTIVITY IN HOME ECONOMICS AT THE IOWA STATE COLLEGE 
APRIL, 1945 
fi ' the woman ere s f 
due a ted. you e 
'~. 
She's Mrs. Housewife, and 
You've Taught Her a Lot of 
New Things About Meat. 
When the war made her favorite cuts of 
meat hard to get, she turned to you for 
advice. With your help, she learned to 
cook meat dishes she had never heard of. 
She experimented, tried new recipes, gave 
her family more variety at mealtime. 
And she'll continue to serve those new 
menus, even when all meats are again plen-
tiful ... because she and her family like 
them. So keep up the good work. Con-
tinue to suggest casserole dishes, stews, 
braising cuts, and other ways to serve 
good meats like Morrell Pride Meats. Mrs. 
Housewife likes the things you teach her. 
And she'll show her appreciation by 
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RESULTS of interviews with Iowa State women are being used by the Faculty Home Economics Core 
Curriculum Committee in revising curriculum and 
planning methods for creating better student-faculty 
relationships. Opinions help the faculty committee to 
discover what the home economics students want in 
their courses. 
A few changes already have been made and will be 
incorporated in the schedule for fall quarter. A new 
required freshman course, "Professional Adjustment 
for Home Economics," will carry 2 hours credit. A 
new 4 hour textiles and clothing course in Costume 
Design and Selection will place greater emphasis on 
good grooming and individual selection of costumes. 
The third major change is the substitution of physi-
ology for the freshman course in zoology. 
The Testing Bureau of Iowa State's Office of Per-
sonnel has grown fmm the 20 tests with which the 
bureau slaTted in I939 to 355· There is no charge to 
I ow a State students foT this testing seroice, to which 
many come voluntarily or on the advice of their coun-
selors. An important function of the Testing BuTeau 
at the pTesent time is the testing of discharged vet-
emns who want to deteTmine theiT vocational and edu-
cational abilities. 
Iowa State research workers in the Department of 
Bacteriology are possessors of one-fourth gram of the 
2 grams of pure penicqlin in the world. Because of 
the expense involved in the production of the pure 
drug, it is never used in medical treatment. The re-
search unit at Iowa State is attempting to determine 
which part of the infecting bacterium is destroyed 
without affecting the patient, and they are trying to 
produce penicillin in deep tanks ·rather than in sur-
face growth in milk bottles. If the project succeeds, 
the drug will be less expensive. 
A grant of $I,ooo is being given by the Committee 
of Thempeutic ReseaTch of the Council of PhaTmacy 
and ChemistTy of the American Medical Association 
to the IndustTial Science ReseaTch Institute of Iowa 
State College. The money will be used to conduct re-
search on the action of jJenicillin. OTdinaTy gmnts 
coveT a paiod of I year but this special grant is for 
6 months. At the end of this peTiod the IndustTial 
Science Institute may apply foT anotheT gmnt. 
Iowa State celebrated its eighty-seventh birthday 
March 22 with special alumni programs throughout 
the country. 
Pres. Charles E. Friley and Dean M. D. Helser, of 
the Junior College, spoke for various alumni groups 
in Ohio, Illinois and Iowa. The Iowa State Concert 
Band and Glee Club entertained the Des Moines 
Alumni group. 
A recent Gallup Poll shows that AmeTican people 
evidently lack the propeT education about healthful 
daily diets. The suroey compared the diets of a cross-
section sample of the adult population during a 24-
how· period with the essential foods recommended by 
the Bureau of Human Nutrition and Home Economics. 
The results show that 32 penent of the adult 
Americans did not dTink milk, 46 penent did not eat 
citTus fruits, mw greens or tomatoes and 40 percent 
hadn't eaten eggs. A comparison of the pTesent results 
with those obtained in a similar suroey in I94 3 indi-
cates that there has been some improvement in indi-
vidual daily diets. 
Pmposed additions to the Memorial Union are these wings to serve as a living memorial to the Iowa State men 
and women serving in WorlrJ War II. New facilities will include a chapel, a game room and a browsing library 
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"How to Cook/' by the homemaking editor of 
CapfJer's Farmer, is reviewed by .Jean Larson 
FROM chiffon pie and coffee to roast beef and hard-
cooked eggs, Marjorie Griffin, '37, takes kitchen 
beginners by the hand and describes culinary routines 
in "How to Cook," published recently by the Garden 
City Publishing Company. 
According to the author, "many recipes do not 
give enough details, and their interpretation is not 
always the same. That is the reason for this book. It is 
an effort to clarify cooking terms and to describe proper 
methods of cooking, through the use of pictures, defini-
tions and detailed instructions." 
Going further than just telling the basic techniques 
in cooking favorite American foods, Miss Griffin also 
gives the proper procedure for measuring, the right 
way to store food in the refrigerator, and the easiest 
way to wash dishes. Kitchen equipment is discussed in 
detail, with the relative merits of enamel, heat proof 
glass and wooden spoons included, as well as how to 
care for gold, chromium, stainless steel and common 
kitchen materials. 
More than a collection of recipes, "How to Cook," 
interprets the cooking procedures instead of merely 
listing ingredients. More than 200 photographic illus-
trations show what is meant by "braising," "folding 
in egg whites" or "kneading." 
Separate chapters are devoted to homemade rolls 
and bread, desserts, cheese, eggs, fish, jelly-making, 
salads, white sauce and every other food commonly 
used in daily menus. 
In addition to telling the cooking procedures for 
various foods, Miss Griffin outlines the functions per-
formed by the various ingredients. When describing 
making bread and rolls, she writes of various types of 
flour and how to disti11guish different qualities; yeast 
and its preparations and storage, and the part liquid 
plays in the structure of the dough. Proper kneading 
procedures are pictured, as well as photographs 
showing each step in placing dough in the pan for 
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Not only the beginner, but also the experienced 
homemaker, mu.st measure ingredients accurately 
baking. Thirteen different types of yeast rolls are 
discussed and illustrated. 
Cheeses rate a chapter in this streamlined cookbook, 
with various cheese dishes and ways to serve them 
described. Cheese may be served with pies, used to 
stuff celery, sprinkled on spaghetti, and in souffles, as 
well as in the ever-popular cheese sandwich and cheese 
plate assortments. 
Methods for preparing a variety of foods including 
shrimp, french fried potatoes, pie meringues, baking 
powder biscuits and salads and many kitchen short 
cuts are described in the chapters of this book. 
For fumbling beginners in canning, the entire pre-
serving procedures are analyzed and described com-
pletely in easily understood language. The equipment 
needed, preparation of the jars and food and instruc-
tions for filling the jars, processing, and taking jars 
from the pressure cooker are included in the canning 
chapter. 
A glossary of more than 800 common cooking terms 
can be found in the back of the-book, following sections 
dealing with storage of utensils, care of equipment and 
good usage of refrigerator space. These chapters make 
the book more than a cooking instruction manual by 
serving to simplify kitchen behavior. 
Miss Griffin says, "Today's homemaker knows that 
being an expert at making choice pie or cake is no 
longer the mark of a fine cook; it's being able to pre-
pare an excellent, complete meal from soup through 
meat, salad and dessert courses. Thus, she needs both 
general and specific knowledge of food preparation as 
a background for using either a carefully tested printed 
recipe or her neighbor's hastily penciled one. She 
knows whether or not to grease a pie pan, and why 
meat should not be covered during roasting. She wants 
to know what is meant by cream, fold, knead, braise, 
simmer, marinate and so many other cookery terms 
intuitively understood by the efficient homemaker." 
3 
()N 'J~J]~J}{_ ~·\~-\.Y Sara Hervey, '41 (left), and Beth Cummings Pascal, '39, have the kind 
of jobs they knew they wanted when they were students at Iowa State. Beth 
took her B.S. in home economics journalism and went straight from college to the 
Philadelphia office of the FaTm ]oumal and FaTma's Wife, where she writes features on farm 
families and a column of advice for rural teen-agers, "Up in Polly's Room." Beth says that she 
directs photography, too, which is fun, travels, which she loves, and makes speeches, which she doesn't like. 
Sara majored in experimental cookery, minored in journalism and has worked for Swift and 
Co. in St. Paul, Chicago, qnd now is with Swift's H. C. Derby Co., Philadelphia. She has a daily food 
column and gives lectures and demonstrations to women's clubs, Red Cross and home economics classes. 
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In a reprint from Mademoiselle) March ) '45) 
Polly Weaver presents the opportunities for 
combining journalism with training in foods 
"~END us a girl who can write, too." This is the 
Ul .Plea that goes out today with the calls for gradu-
ates m home economics, of which food is the biggest 
field. Helen Hostetter, editor of the American Home 
Economics Association publications, says that many 
home economics graduates might be earning at least 
$1,000 more a year-if they can write. 
Calls. fo.r home economists have multiplied in every 
field wrthm the last two years-experimental cookery, 
nutrition, teaching, testing, research, hospital dietitics, 
school-lunch supervision, industrial feeding, but the 
demand for home economists to fill journalism and 
public :elations jobs has increased nine and sevenfold, 
respect 1 vel y. 
One reason for this demand is the Government's 
program to improve the health of the nation, and the 
demand doesn' t look like "duration hysteria"; better 
~ut:ition for the American family is a peacetime ob-
Jective as well as a wartime need. And behind the fac-
tory lunchbox campaigns to educate workers and their 
wives to "Pack a lunch a man can work on," behind 
the bulletins on how to eat correctly on a limited 
budget, behind the newspaper food columns and the 
magazine articles offering menus planned around the 
ra~ioning program are nutrition pamphleteers, slogan 
comers, food market reporters, recipe broadcasters and 
cooking schools of the air, food package label writers 
and the .product promoters of the food and equipment 
compames. 
And in public service there must be nutrition ad-
~isers in Fede~al, city ~nd state departments of health, 
m the extenswn servrces, in welfare organizations-
women who can break down food prejudices and build 
up better eating habits through lectures, classes, writ-
ing articles, radio talks with homemakers. Yes, there's 
power in cooking with words; it's the recipe for getting 
a home economics major out of the rut and into the 
groove. For there's many a well trained home eco-
nomics graduate who never gets out of the kitchen-
demonst:ating for the gas company or preparing food. 
In workmg with all people a sensible, scientific, both-
feet-on-the-ground approach to food isn't enough; to 
most of us food is more than calories, vitamins, oven 
temperatures or menus to promote Krispy Krackles . .. 
You don't have to go far from home to get a good 
home economics education .... The Midwestern col-
lege~ are several years ahead of the East in recognizing 
the .Importance not only of journalism, but of cultural 
~ubJects.' t?O· Ch.eck the opportunities for writing and 
JOurnalistic electives before you buy your ticket to col-
lege. Writing can't be learned entirely from courses, 
~mt courses he~p. _You can at lea~t learn how to organ-
IZe your matenal m orderly fashwn, put simple nutri-
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tion information into simple English and write cook-
ing directions that lYfrs. Jones can follow. More than 
that, you can get practice in writing, perhaps even a 
little self confidence. Or, you may find out you don't 
want to write. But have a try, at least. Journalism 
classes will give you your basic recipe; you can add 
your own dash of seasonings later. 
Some schools of home economics require no writing 
courses beyond the usual freshman English. At uni-
versities and colleges with both schools of journalism 
and schools of home economics, like Syracuse Uni-
versity, Ohio State, Kansas State, Iowa State College 
and the University of Georgia, dual enrollment is pos-
sible, or there's the chance to sprinkle your home eco-
nomics with journalism courses, and vice versa. 
The University of Wisconsin and Iowa State College 
are among the few that give a Bachelor of Science de-
gree in home economics journalism. The school of 
home economics at Iowa State, whose graduates have 
an enviable reputation with magazines, newspapers 
and food companies, has a divisional student publica-
tion The Iowa Homemaker) which gives students fine 
experience in practical home economics journalism. 
Work on any campus publication is good training. 
Helen Ridley, a home economist and head of food 
and nutrition public relations at J. Walter Thompson, 
says that although home economics is a necessary 
foundation for sound food writing, the typical course 
has too many applied sciences instead of the solid 
basic sciences, chemistry, physics, bacteriology, physi-
ology. The application of these basics to specific prob-
lems is only limited by smartness, she thinks. She 
advises students to take all the writing and liberal arts 
subjects they can get, and to read, go to concerts, 
travel-in other words, keep on growing and broaden-
ing their education and their understanding of 
people ... . 
Your first job after college is very important. The 
kind of supervision you get may decide your future. 
Your college placement bureau can advise you; so can 
the vocational guidance chairman of the Home Eco-
nomics in Business Department of the American Home 
Economics Association, if you're interested in a busi-
ness job rather than one in public service. Don't force 
yourself into a job that requires writing just because 
it sounds glamorous .... 
Salaries in the business field begin as low as $30 to 
$35 a week, depending on the person and the com-
pany. The top-paying jobs in food and nutrition 
writing are: editor of a food page, magazine or news-
paper; head of a consumer service department in a 
food or equipment company; successful freelance writer 
with a book or two to her credit and perhaps a radio 
program or a syndicated column; head of a govern-
ment food agency; executive or group head in an 
advertising agency that handles accounts for nationally 
advertised food or equipment. Salaries for these jobs 
might run up to $6,000 or $8,000 annually, with a 
few at $10,000 or more. 
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Body-building exercise combined with carefully supervised diets help to revitalize undernow·ished child1·en 
under the care of trained volunteers of the United Nations R elief and Rehabilitation Administration overseas 
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dry done and shoes shined. We have no heat, which is a big 
drawback. "\1\T~ have been ~arm enough in the daytime so far 
and have a fireplace in the lounge of our mess, so most of us 
spend our evenings there unless out at some dance. There are 
so many camps around here, and they just deluge us with invi-
tations. So we work terrifically hard but we have a good time, too. 
I am supervising four baby centers. They are really feeding 
and bathing stations for children up to 5 years old and pregnant 
and nursing mothers. We give out the milk and all supplemental 
food. 
I have between 800 and 1,000 total so you can imagine the job, 
especially with all the native personnel. Our people are mostly 
from the islands and quite illiterate, so the teaching has been 
"nerve wracking." Now after 6 weeks when I sit down and look 
the situation over, I can see big gains. We've had to introduce a 
lot of new foods, but I've had less trouble than with children in 
the States. I never let them prepare it or give it the first time un-
til I am there. 
The worst thing I had to face was the great variety of totally 
inadequate formulas that all the babies not nursing were on. 
We have only one British and one American doctor with about 
15 Greek in the camp. I think that every proprietary food ever 
concocted in the United States has been dumped here in the form 
of physicians' samples. They were just used indiscriminately and 
interchangeably. All the babies on them were scrawny and prac-
tically dying. · 
The new camp doctor arrived when I did, so he told all the 
doctors that I'd attend to the feeding. In a few cases I've had 
to use dried milk for psychological reasons, but all the rest are 
on evaporated milk and thriving beautifully, for which I'm very 
grateful. It was a terrible step to take, but it really had to be 
done, and the doctor was so tactful about it that the other doc-
ors look on it as time saving. We have good public health nurses 
but, of course, could use more. I should explain that I have 
been assigned to the medical division. 
The first week I was here we all nearly washed away in the 
worst torrent they've had for years. I hope never to go through 
anything like it again. Sixty-five percent of the people live in 
tents so you can imagine the chaos. 
I've been to J erusalem and Bethlehem twice, but the latter is 
terribly disappointing. It's so commercialized. It's about 65 miles 
from here. "\1\Te have pretty good transportation, all by truck, but 
I've become very agile. 
I've been very thankful for all my background training and 




A call for trained dietitians to serve overseas has been issued by the United 
Nations Relief and Rehabilitation Administration. In a letter to Dean P. Mabel 
Nelson, the UNRRA tells of the need for dietitians to serve in European camps 
for refugees. 
The position demands these qualifications: 
1. Skill in quantity food preparation and a variety of experience in in-
stitution management. 
2. Knowledge of children, child welfare and school feeding. 
3. A speaking and reading knowledge of French, German or another 
language. 
4. An age of 25 to 50 years. 
"\Vomen who qualify and are recommended for the position will be given a 
short orientation course in the UNRRA plan of work at the University of Mary-
land, College Park. Salaries range from $4,000 to $5,000. 
For more detailed information concerning this position and orientation 
course, write Miss Lelia Massey, executive secretary of the Ame-rican Home 
Economics Association, 620 Mills Building, "\Vashington 6, D. C. 
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SUMMER POSITIONS 
Students prepare for radio work through 
experience in script writing and acting 
Undergraduate women supplement college work 
with summer positions) says Eugenia Crawford 
~UMMER positions give Iowa State undergraduates 
CJ an opportunity to put into practice knowledge 
gained in the laboratory and ,classroom. As they 
meet actual situations and problems, students employ 
information gleaned from college courses. 
Last summer, students gained experience in varied 
positions, including camp dietitian, aide in household 
equipment laboratory and nursery school teacher, 
apprentice in a food publicity bureau, tea rooms and 
restaurants. To the east and west coast these women 
Work in test kitchens puts classtoom theory 
of experimental cookery into practice 
traveled for their summer posltlons. There, in the 
office, laboratory and kitchen, they coordinated the 
results of their recent studies with their work. 
Planning meals, ordering supplies and supervising 
the preparation of meals for 120 campers was the work 
of Harriet Breckenridge, household equipment junior, 
at Camp Four Winds on Orcas Island near Seattle, 
Wash. Miss Breckenridge served as dietitian for two 
and a half months. Working under her direction were 
two cooks and two kitchen girls. 
The main problem in meal planning was obtaining 
food on the tiny island. Fresh vegetables were picked 
from the camp's own garden and a larger garden 
nearby. A few supplies were purchased in villages on 
the island, and milk and bread came daily on the mail 
boat, but the bulk of supplies were ordered every 2 
weeks from Seattle. This necessitated the planning of 
meals far in advance. 
In addition to the regular meals, Miss Breckenridge 
planned lunches for group outings and food to be 
taken on overnight trips. Meals on these excursions 
had to be easily prepared, yet nutritious. Boarders at 
the camp included 75 girls who attended Four Winds 
and 45 boys from a nearby camp. 
Miss Breckenridge believes that the experience 
gained in working with the large quantity equipment 
in the camp kitchen will be valuable in her field of 
household equipment. 
EQUIPMENT TESTING 
Renee Moberg, household equipment junior, went 
to the nation's capital for her summer experience as 
scientific aide in the Household Equipment and Hous-
ing Division of the Bureau of Human Nutrition 
and Home Economics. She obtained her position 
through the Home Economics Placement Office. 
Miss Moberg tested potentiometer instruments, 
which record temperatures of pressure cookers. The 
department's project was to determine the accuracy 
of the gauge readings with the temperature inside the 
cookers. Temperatures inside the pressure cookers 
also were tested for their effectiveness in destroying 
the bacillus which results in botulism poisoning. 
"The work I did was largely a continuation of my 
courses at Iowa State. We met the same problems, 
and I find that because of my experience there I am 
better qualified for other courses in household equip-
mt;nt," Miss Moberg says. "Several interesting projects 
also were in progress in the freezing department. They 
experimented with freezing pies before and after 
cooking, and freezing purees prepared from fruit and 
gelatin. 
New projects or continuation of old projects are 
carried out each summer. The bureau's Household 
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Equipment Division would like to employ Iowa 
State students for the summer months, Miss Moberg 
reports. "They speak highly of our students and ex-
pressed their interest in training students in the sum-
mer for permanent jobs after graduation." 
TEST KITCHEN 
Mary Elizabeth Lush, experimental cookery junior, 
served as an apprentice in the Homemaker's Bureau 
of the Safeway Stores in Oakland, Calif. 
Applying her training in foods and journalism, 
Miss Lush tested and devised new recipes which she 
included in two stories published in the Family Circle 
Magazine, Safeway's publication distributed weekly 
in 3,700 stores in the United States and Canada. She 
also helped rewrite copy on entertaining which was 
distributed by the Homemaker's Bureau. Other duties 
included testing products such as peanut butter, salad 
dressing, weiners and candy for eating quality and 
homemaker appeal. 
Enthusiastic about her summer job, Miss Lush says, 
"I couldn't have gained more experience in 3 months. 
I was allowed to attend policy and editorial meetings, 
which gave me an insight into the way in which a 
big firm plans ahead. I have found that other large 
food publicity companies are managed in much the 
same way." 
FOOD SERVICE 
Each summer, college students who 
have completed their sophomore year and 
have had some food courses are employed 
by Carson, Pirie, Scott Department Store 
in Chicago, Ill. 
As an apprentice in the tea room, Lois 
Gramlich, home economics junior, pre-
pared meats, vegetables and salads. Her 
varied duties included cooking behind 
the steam table, operating the potato 
peeling machine and serving food on the 
plates. 
Also employed in the foods depar tment 
of this store was Patricia Gould, home 
economics junior, who was kitchen super-
visor of the men's grill. This was Miss 
Gould's second summer there. The pre-
vious year she served an apprenticeship 
similar to Miss Gramlich's, except that 
her duties were in the men's grill rather 
than in the tea room. 
Both women secured their jobs after 
interviews with Miss Kathleen Vaughn, 
head of the food service at Carson, Pirie, 
Scott. Miss Vaughn, an Iowa State gradu-
ate, or another representative of the 
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Experience as a labomtory technician gives valu-
able aid to students planning a career in science 
store, visits the campus each spring to talk with 
students. 
Stouffer's restaurant in Chicago provided experi-
ence for Eleanor Koster, institution management 
senior. As a student worker in the kitchen, Miss Koster . 
helped prepare food for from 1,700 to 2,000 luncheon 
guests, and between 1,000 and 1,500 diners. H er main 
duties were in the salad department, where she pre-
pared vegetables, fruits and meats for the salad courses. 
Miss Julia Hintzman, supervisor of the food service, 
who is an Iowa State graduate, realized that the stu-
dent workers wanted as much varied experience as 
possible. She allowed them to visit other departments 
to observe their techniques and equipment. 
Women interested in furthering their training this 
summer with temporary jobs may investigate the list 
of openings in the Home Economics Placement Office, 
Home Economics Building. 
Norma Dale, institution management senio1·, supervised activities 
of pre-school children it: Kansas City, Mo. This school, sim ilar 
to one shown below, was sponsored by the Wm· Child,-en's Service 
Program, and is one of ten housed in public school buildings there 
9 
The army cook, in preparing lm·ge quantities of food " like we had back in the States," helps 
to maintain broad grins and good spirits among the men serving overseas in the armed forces 
Army Cook Relates Experiences 
Corporal Fred Graham) Army cook stationed in 
Italy writes a description of Italian living 
conditions) wartime customs) food and homes 
" W AR TIME is not the time to know the real life 
of the old world," writes Cpl. Fred Graham, 
stationed in Italy. "It is unreal and distorted now, 
brutal and almost hopeless at times. Yet against all 
this suffering and want, there is the intrigue of the 
romance and history of the place which keeps one in 
a continuous dramatic coma! 
"The people dress very poorly, for the ~ar has 
taken all they have. An Arab's chief delight is to have 
a G.I. mattress cover to wear; he will gladly pay $10 
for one. The unwashed rabble wear camouflage cloth, 
'gunny sacks' or canvas-anything to cover themselves 
-and go barefoot or wear cloth slippers. 
"In the big cities, however, there are fine, prosper-
ous looking people, fastidious in dress. Black seems 
to be the everyday color. In Rome and Florence the 
ladies wear lovely suits, dresses and coats as we know 
them in America. I saw. one who had a beautiful suit, 
smart and chic, tailored from an American army blan-
ket! 
"Clothes are expensive. I bought two dressing gowns 
for soldiers to send home, one a light blue silk, $30, 
and the other, a turquoise chiffon velvet, $65. Silk 
stockings are from $5 to $10 a pair and shoes from 
· $40 to $100 a pair. Shopping is my greatest thrill. 
There are many exotic things, along with the junk. 
Jewelry, leather and alabaster have been my own 
choices of things to send home. 
"The people in Italy are church-minded. The na-
10 
tional wealth has poured into the monumental cathe-
drals for centuries. They are naturally affectionate 
and temperamental, love their art and music, especially 
opera. I saw the opera 'Tosca' only last week. 
"Sunday is a big day and is celebrated by walking 
around the town-the passagio or passagiare-ing as I 
say. It is the same as our promenade on the board 
walk at Atlantic City. Week days all business cease's 
from noon to 3 o'clock, when the people go home to 
eat and relax. The mid-day meal is their best. They 
have coffee, a mixture of chicory, nuts, ground corn 
and other grains, for breakfast and a supper about 8 
at night. 
"Funeral processions are ancient and somber. The 
coffin, a kite-shaped, stained wooden box, is carried on 
the shoulders of men in black gowns and hoods to the 
fancy hearse pulled by decrepit horses, one to four in 
number. Three of the black-garbed men precede the 
horses, walking, carrying a crucifix on a long pole 
flanked by two lamps with lighted candles in them, also 
on long poles. The priest follows the three, then 
comes the hearse, and finally the family and mourners, 
walking behind the coffin, carrying umbrellas in bad 
weather. Outside the city gate in the ancient wall 
everyone converses awhile, shakes hands, and returns 
to the city. 
"G.I. traffic is everywhere, rambunctious, noisy and 
frightening. Most of the people ride bicycles or walk. 
In Africa, camels are used domestically, as well as 
horses and donkeys. In Sicily the whole island blos-
soms with their gaily decorated two-wheeled carts 
drawn by horses, donkeys or toy burros or assinos, 
native to Sardinia. The bright carts are ablaze with 
pictures of opera scenes or ancient characters of legend 
and history in colors, predominantly red, yellow, white 
and blue. In southern Italy one sees oxen and horses 
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pulling great carts with monstrous wheels 6 feet in 
diameter, which carry heavy loads. In the fields these 
animals are used for farm work. Blindfolded oxen are 
used for turning the waterwheel which lifts the water 
from a well to the irrigation canal. 
"The crude methods of food preparation are amaz-
ing to us. Water is. · carried from the nearest spout, 
public fountain or well. The kitchens hav,e a tile sink 
arrangement with a grill for burning wood or char-
coal over which the food is cooked or a metal oven 
placed. 
"The cold stone houses have no heat. A scaldino is 
used by each member of the fa'mily or passed around. 
It is a pottery or brass bowl with a bail-type handle 
filled with glowing charcoals which are stirred up now 
and then to encourage some warmth. They even use 
a rack upon which this gadget may be hung under the 
covers of the bed to heat you while sleeping. 
"There is not much civilian food available in the 
war-torn countries, and what food there is is very 
expensive. The pe_ople are hungry everywhere. They 
beg servicemen for food all the time-chocolate, bread, 
candy, gum and cigarettes. Boys wait around the Red._ 
Cross snack bar, hoping that someone might give them 
a cookie when he comes out onto the street. 
"Some of our dances in Sicily ended in riots for the 
food when the sandwiches, cookies and coffee were 
served. The entire family would join in the melee and 
the poor soldiers had to run for their lives. The 
signorinas would smuggle the food out in their stock-
ing tops or bosoms, and return for more to take to 
mama, who filled her shopping bag with food to take 
home. They even brought bottles for the coffee. 
"It was my job to decorate the ball room for these 
occasions. We spent a lot of money for flowers, but the 
place was festive. After the first dance in Palermo, 
which initiated the food riot, I came upon a novel 
idea. Flowers were scarce, unchoice and expensive in 
February, so I bought a variety of vegetables at the 
market, cauliflower, broccoli, spinach, squash, onions, 
garlic, turnips and celery. After cleaning and trim-
ming them we made arrangements on all the tables 
and ledges with a lighted candle in the center of each. 
Before the dance had finished, all the vegetables had 
found their way into the shopping bags that mama 
had brought, or the baskets that papa carried, or even 
the little nets that the children dragged along. We 
saved money; the ballroom was just as colorful; we 
had done a good deed, and there was no riot that 
night-even the soldiers got some spam and cheese 
sandwiches and oatmeal cookies! 
"The most pitiful circumstance in southern Italy, 
Sicily and Africa was to see the poor people picking 
over our garbage for bits of food. In great 5 gallon 
cans, I saw native women carrying away refuse to be re-
vamped into food. They walked with the cans bal-
anced on their heads, elbows akimbo, as chic and 
haughty as a debutante on Fifth Avenue. Our chow 
lines and kitchens were always haunted with a gath-
ering of hangers-on hoping for some morsel of food. 
Soldiers often save what they do not need, carrying 
something to the children or old men and women, or 
taking an 'adopted' child once a day through the line 
for a square meal. .. 
"On the street corners of Palermo vendors have 
stands where they sell snails to eat. The juice from a 
half lemon is squeezed into the snail, the snail is sucked 
from his shell, and the shell thrown away. I ate a bite 
of octopus tentacle there. The vendor had it boiling 
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in a can over a wood fire. He cut off a piece and I 
ate it. It tasted much like fish, but very slimy and 
slick. 
"Another vendor was selling the entrails of a cow, 
the brains and the tongue. The stomach looked tough, 
so I took a bit of tubing. It was not bad in taste but 
hard to chew. 
"Restaurant foods are not too good. I had always 
wanted to come to Europe to eat, but I am sadly dis-
appointed in wartime. Our most repulsive dish-C 
rations-is heavenly compared to the native hand-outs. • 
Our special army dinners are banquets just like home 
-turkey, chickens, pork and pork chops and beef. 
They occur quite frequently, too-for example, we 
had chicken tonight, for no reason at all! 
"At Papa Gouin's in ·casablanca, we had s.teak, 
chops, or fish, with a green salad, hors d' oeuvres and 
fruit with cheese. It was not as good as it sounds. 
Other places served mutton, liver and egg omelet. 
"In Tunis we stopped at a dive where we were 
served cold spaghetti, beans, a sausage and pockmarked 
fruit. In Palermo, we had many of our spaghetti din-
ners at Mama Peppervich's. Her spaghetti was deli-
cious, served with soup, endive salad, tomatoes, wine 
and steak of unknown origin. I always steered away 
from the steaks-they were too expensive and always 
had a twang of equestrian ancestry. 
"Hotel Belvedere in Vomero; in the exclusive sec-
tion of Naples, is where I went for lunch on the 
veranda. The view of Naples, the bay and Vesuvius 
was magnificent. For $1.10 I had two fried eggs, six 
slices of fried spuds and coarse French bread. 
"One day in modern Pompeii I took the soldiers I 
had conducted on a tour of the ancient ruins to a 
garden cafe I knew about. I ordered a steak, which 
turned out to be two pieces about the size of half dol-
lars. I knew it was not beef, lamb or horse, and since 
the cat would not eat it-the cat is not cannibalistic-
! pu't the meat between two slices of bread and gave it 
to the native boy for a tip. He was grateful and didn't 
mind the taste at all. Eggs, about 30 cents apiece, are 
the safest food to order. There is little flour, and even 
vegetables are high. Fuel wood costs 4 cents a pound. 
"Rome and Florence had no public places to eat. 
G.I. restaurants are adequate, and the Red Cross snack 
bars take care of emergency tie-overs. The markets 
here have everything in season-vegetables, fruits (fresh 
and dried), nuts-but they appear in disreputable con-
dition. The meats displayed include goat, lamb, beef, 
rabbit and poultry hanging in the open air. The fish 
markets have eels, clams, lobsters, crabs, shrimp, octo-
puses, shark, sardines, swordfish and tiny translucent 
fish that look like pink spaghetti and are eaten raw. 
"Roasted castagna or chestnuts, which are sold on 
the street, are used in a variety of ways. They are 
good, but black and sooty from the smoke of the crude 
fire. The meats inside are mealy, and are sometimes 
made into flour from which delicious castagna cake 
is made and served piping hot. Peanuts and filberts 
are common, too. These items of nature are not ac-
cessories, but necessary food products for the people. 
"Sliced potatoes fried in deep olive oil, eaten with 
the fingers and served with salt and wine are delicious. 
A favorite dessert is sugared dried figs stuffed with half 
an English walnut. The Italian cured olives are too 
strong and bitter for our California palate. The olives 
are green, black or spotted, shriveled and offensive to 
look at. Tangerines and the blood orange of Sicily 




I NSECTICIDAL paints which will keep the surfaces they cover free from flies, mosquitoes and other 
insects for a year or more are forecast as a postwar 
development. Intensive tests of such paints, not toxic 
to humans, are now under way. 
iC 
Low ironing boards cause much fatigue, according 
to a study at Cornell University, Ithaca, N. Y. Boards 
now available are only 31 inches high and not adjust· 
' s NEW IN 
toasting, grilling or broiling. Both elements can be 
used simultaneously. 
Said to speed up ironing is a moisture-proof Koro-
seal ironing board pad which rejects heat, thus drying 
clothes faster. 
Fewer rings around the bathtub are a prediction for 
later this year, because coconut oil, one of the best 
lather-makers, will be shipped again from the Philip-
pines. However, until the coconut oil is plentiful, the 
fats-salvage campaign must be intensified, 
according to the War Food Administra-
tion. 
Combining the accuracy of individual 
fractional measuring cups with conven-
ience of a single cup, a new measuring 
cup adjusts to accurate quantities by 
means of a plunger which sets the mov-
able bottom to the desired amount. 
The latest plastic bowl cover resists 
every known kind of acid. Washing, 
boiling and sterilizing do not harm it. 
iC 
Able to take nailing, planing, sawing 
and screwing as well as filling holes, a 
new wood plastic is waterproof and sub-
ject to little shrinkage. It comes in a 
neutral tone and can take any color fin-
ish. 
A picture window softens the seve1·ity of this utilitarian modern room. The 
red brick fireplace and uncovered ceiling beams add warmth and compactness 
able. Motion pictures revealed women use more 
exertion on this height board than on a higher 35-inch 
.one. 
Enough material is available to · produce 140,000 
household electric ranges this year. However, only 
seven manufacturers, which have labor and facilities 
without interfering with essential war work, have re-
ceived authorization to begin production. 
· A new electric iron 40 percent larger than now 
standard, has 36 square inches of ironing surface. It 
weighs 5 pounds and has a permanently attached cord 
'vith a sealed-in steel unit. 
Combination cooker and toaster, the "Breakfaster" 
has an electric element in the top plates for frying or 
coffee making and a pull-out lower compartment for 
, J2 
Foods and Nutrition 
TO EQUAL the 18.5 million 1944 victory gardens which produced 40 percent of the nation's fresh 
vegetables is the goal for 1945 victory gardeners, ac-
cording to War Food Administrator Marvin Jones. 
Due to public demand only 75 percent of the wheat 
kernel now goes into English bread. This reduction 
was from the original war time 85 percent extraction. 
The fact that people will not willingly eat dark bread 
regularly is evidence that the United State's program 
of white flour enrichment is sound psychologically as 
well as nutritionally. 
Flavor preferences vary with age, according to 
recent tests. All ages like maple flavor, while older 
people relish onion and garlic more than younger 
people, but are losing some of their interest in choco-
late and tea. Nearly all older people enjoy a raspberry 
flavor. Preference for coffee taste reaches a peak at 
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middle age and then tends to decrease. Women of all 
ages prefer tart fruity flavors and care less for sweets. 
Millers now will conserve, not discard, the most 
valuable parts of grain. Cells at the base of the "crease" 
of a wheat grain, formerly considered lacking in thia-
min and riboflavin, are found by recent research to 
be rich in the two vitamins. 
ic: 
The six "wrapper" leaves of a head of cabbage pro-
duce more of vitamins B1, B2 and C than the outside 
leaves of the solid head. These, in turn, have a higher 
vitamin content than the innermost leaves. 
Hoping to add macaroni and spaghetti to the list of 
vitamin-enriched foods, manufacturers have proposed 
setting up a standard by which these two products will 
retain 60 percent of their original thiamin content 
and higher percentages of riboflavin and niacin after 
cooking. 
Amount of riboflavin contained in milk is the same 
whether the cows are on summer pasture or winter 
feed, whether the milk is raw or pasteurized; 
according to a study made at Massachusetts 
Cost of natural and synthetic fibers has increased 
between 1935 and 1944, according to a survey reported 
in the Bureau of Labor Statistics. Rayon cost increased 
33 percent, cotton 50 percent, wool 35 percent and 
other fi hers 41 percent. The bureau traced prices of 
47 products. 
Now used in rainproof coverings for officers' caps, 
terson voile is a vinyl resin-coated fabric being pro-
duced to government specifications. After the war 
umbrellas will be made of the fabric. 
To produce ornamental effects on cellulose acetate 
rayon a recently patented process provides for immer-
sion of the fabric in dilute sulphuric acid. The degree 
of etching on the fabric depends upon concentration 
of the acid, temperature and length of immersion. 
ic: 
High fatigue resistance in fibers, plastics of high 
impact strength and rubbers of high endurance against 
abrasion will be produced through the use of two 
recently invented instruments. The first of these sim-
plifies determination of the shape of molecules, and 
the second provides a shortcut for determining the 
weight of large molecules. 
State College, Amherst. Thus a quart of milk 
a day will always supply 70 percent of the 
riboflavin a person requires. 
The illusion of cool spaciousness c1·eated by this plate glass m irror 
is accented by the 1110110tone design in the carpet and twin side chain 
Textiles and Clothing 
W ATERPROOF, dustproof and acid-
resistant vinyl resin film goes into a 
limited production of shower curtains, um-
brellas and baby pants. The all-plastic, un-
supported film is strong and transparent. 
ic: 
Fastness to light makes a new yellow dye 
for cellulose acetate suitable for drapery fab-
rics. Cross-dyeing is possible, for the dye 
leaves cotton and viscose white. 
Where formerly his survival was a matter 
of minutes in water 15 degrees above zero, an 
airman wearing an all-nylon anti-exposure 
suit now feels no real discomfort. The nylon 
suit, covering all but the face, has a coat of 
watertight and airtight substance. 
iC 
Pulverized nuts, such as peanuts or mon-
keynuts, make a new synthetic fiber, "Ardil," 
which provides warmth but is less expensive 
than wool. 
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Mary Kolfenbach, household equip-
ment junior, prefers TRIM for 
hair control and beauty. 
A well groomed person has a head start in the classroom, 
on the job, and for that special occasion. Healthy, lustrous 
hair enhances the natural charm that wins admiration 
and success. For a quick, easy way to new hair beauty, ask 
your favorite cosmetic dealer for TRIM. 
ARMAND 
John Patterson , veterinary medi -
cine freshman, prefers TRIM for 
that well -groomed look . 
TRIM. is the new creme preparation which gives 
your hair sheen and is easily and quickly applied. Con-
taining lanolin, this hair control gives your hair a healthy, 
well groomed look. Apply the preparation sparingly with 
hands, comb or brush. A little goes far. Six fluid ounces 
cost only fifty cents. 
COMPANY 
For that fint sj1ring picnic Vicky throws a 
neutral colored peacoat over her shoulders 
Draped skirts) feminine headgear and platform 
shoes highlight new styles) says Helen Hudson 
W ITH the first crocus lifting its head from hiber-
nation to welcome spring, Vicky's thoughts 
turn to her spring wardrobe. This year the influence 
of Paris, making itself felt prominent for the first time 
in several springs, is emphasizing intricate draped 
skirts, more feminine headgear and platform shoes. 
As the basis of her new wardrobe, Vicky chooses a 
suit, for suits are better than ever this spring. The 
"1945" American" look- skirt with a swing, jacket with 
the yok and sleeves cut in one- is the style of the blue 
and white checked suit she selects. To complete the 
costume, she wears a modified sailor hat of white straw 
trimmed with a blue band which matches the suit, 
matching blue gloves and belt. For a splash of color, 
Vicky carries an oversized red Morocco purse. She 
chose the pert straw sailor, although she is equally 
pleased with the same style in felt and panama. 
\!\Then the spring breezes blow chilly, Vicky shrugs 
her shoulders into a belted three-quarter length coat 
which she wears over her suit. Vicky's collarless wrap 
is fashioned from wool so that it can be worn for early 
spring and late fall. 
Donning a pastel rayon dress with gathered skirt 
fullness topped with a peplum, Vicky is outfitted for 
Sunday dinner at the dormitory. She accents the ioy-
ful mood of the short-sleeved dress with matching black 
ribbons around her waist and her head. For those 
Sunday concerts on campus, Vicky selects a narrow 
dark skirt and a checked bolero jacket with seven-
eighth sleeves. Her blouse blends with the color of 
the jacket and ties at the end with a small bow. 
As spring progresses and warm breezes usher in 
warm days, Vicky choose a Guatemalan cotton dress to 
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greet the warm weather at Sunday dinner. Her cotton 
dress is two-piece, with a peplum gathered at the side 
front. Vicky highlights this collarless earth-colored 
dress with scarlet gloves and black purse. 
For the extra-special weekend when her man in uni-
form comes home on leave, Vicky wears a simple black . 
taffeta dress with a V-neckline and front fullness in 
the skirt. A touch of gaiety is added when she pins a 
Vicky adds new life to last sjJring's basic dress by topping it 
with a bright jacket. Featu1·ing the nipped in waistline it is 
fastened with a touch of femininity-a belt tied in a bow knot 
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glittering clip at her shoulder, and complements it 
with a matching bracelet. If the night is cool, Vicky 
tops the dress with a tunic coat of black rayon benga-
line, which can also double as her evening wrap. 
For the spring house tea, Vicky dons a· dress with a 
black and white plaid taffeta cap-sleeved blouse and 
black crepe skirt. To complete the costume she ties 
around her waist a little plaid peplum which can be 
worn either in front or back. 
Vicky's formal for the spring house dance features 
the corselet waist with a black skirt as full as the law 
allows. The shocking pink blouse has drop shoulders 
and a low V-neckline. The finishing touches are added 
with an air of long formal gloves which match the 
color of the blouse. '1\Teek-ends out of town, Vicky 
wears a bright crepe print with a wide set-in vestee 
accompanied by a large bow tied at the neckline. 
Vicky chooses a navy blue crepe dress to wear to 
church Sunday mornings. The spirit of the season is 
revealed by the necktabs of white pique and the saw-
tooth edging of pique on the sleeves. With this dress 
she wears a white straw sailor with a navy blue band 
and short white gloves. 
For wear with her spring print frocks, Vicky selects 
a simple snug-fitting reefer buttoned to the waist. 
This style features wide shoulders, nipped-in waist-
line and flared skirt. If she wears it to tea, she wears 
a hat bedecked with flowers; for luncheon in town she 
wears a small-brimmed felt sailor or a felt cloche. 
When Vicky is stepping out after a few hours of Sat-
urday classes, she selects a cape and jumper costume 
of brown and white checked wool. Her cape, like the 
one of a coachman's coat, is cut short and full, and a 
long-sleeved shirt of white wool jersey completes the 
jumper dress. Adorning her head is an authentic 
beret of brown felt. 
Knowing the truth of the phrase, "April showers," 
Vicky chooses a neutral-colored twill raincoat, tied at 
the waist with a drawstring and featuring buttoned 
cuffs and a detachable hood. For the first picnic of 
the season, Vicky selects a pair of cuffed cotton trousers 
which resembled rolled-up dungarees, to be worn with 
a gaily colored cotton blouse. 
To brighten last year's wardrobe, Vicky adds a wide 
belt of contrasting color to that favorite campus skirt 
to accent her doll-like waist. She places a bright hand-
kerchief in the pocket of her favorite suit, and for an 







urge to meet Spring with a new 
look - try Chen Yu's latest -
Sifted Silk make-up 
JUDISCH BROS. PHARMACY 
209 Main Phone 70 
APRIL, 1945 
9Jr~rt~~ 1it11 r cour~~~~: are 
We have them and everything 
to go with them . . . jackets, 
shirts, sweaters. And in our new 
Sport Shop you'll find smart 
outfits for ever so many occa-
sions. Smart girls with less than 
a shoestring to dress on find 
they can do it here ... in style 
WOLF' S 
NEW SPORT SHOP 
Main Floor, West 
DES MOINES 
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SPRING INSPIRES · 
Rosalie Riglin prescribes imagination as a 
spring tonic for winter-weary college rooms 
A LONG with crisp, bright clothes for spring comes 
the desire to rejuvenate winter-weary rooms. A 
pinch of pennies, a pound of imagination, plus a dash 
of common sense are essential ingredients for refresh-
ing rooms. 
The most important item for a room-refreshing 
recipe seems to be color. Not limited to a can of paint 
and a brush, the magic may be achieved by accessories. 
Inexpensive pottery tea sets arranged on a dressing 
table top or tea table do double duty, for they are 
hospitable as a welcome mat, in addition to providing 
a gay note of color. 
That huge carved picture frame collecting dust at 
home in the attic may be transformed into a charming 
home for the tea set with a little sandpapering, a coat 
of white paint and the insertion of a colorful flower 
print under the glass. Eighteen-inch blocks of wood 
from the lumber dealer screwed onto the frame make 
legs for the tea table. Pillows covered ih a 
bright, washable chintz for tea-sippers to sit 
on Chinese style, add a cosmopolitan air. . 
The desire for lingerie touches of freshness 
is manifested in pert ruffling around the mir-
rors and bulletin boards. Due to the shortage 
of cotton material, the ruffles often are made 
of crepe paper which can be discarded when 
it collects dust, or the designer tires of the color 
scheme. Many servicemen would be Sl!rprised 
if they knew they were "framed" in a gay aqua 
blue ruffle. 
Lamps blossom out with new spring skirts 
over their parchment shades. A circular paper 
pattern is cut as wide as the shade at the top, 
larger at the bottom. Ribbon binding at the 
top ties the new shade in place, letting it flair 
of its own accord below. Peeking out beneath 
the shade may be a petticoat edging of eyelet 
embroidery or an organdy ruffle. 
As metal wastebaskets become scarce, paste-
board cartons have taken their place, often 
with a checked or flowered skirt to match that 
on the orange crate dressing table. 
A heaping tablespoonful of whimsy and a 
teaspoon of poster paint turn a dull alarm 
clock into a more cheerful object with stylized 
flowers or clever sayings as "Time Waits For 
No One." A wooden or tin box painted to 
match the clock makes a catch-all for makeup. 
A little ingenuity will solve the "Do Not 
Paint" problem. One effective way of cover-
Spring/ike airiness pervades this study comer with its 
111atched lightweight chairs, a sunshine-spreading 




ing a bare expanse of wall is with a large map mounted 
on cardboard. Miniature flags on pins indicate the 
locations of friends and follow the progress of the war. 
A dark corner may be brightened with the reflected 
light of a large, unframed mirror. The mirror magic 
serves a utilitarian purpose, too, when roommates want 
to make a last-minute check-up simultaneously. 
Picture frames which aren't used as tea tables receive 
the same frosting of white paint, have the glass re-
placed with narrow shelves to make a shadow box for 
the wall. Barren corners attract interest and attention 
if they're filled with a whatnot. Unpainted shelves 
match the other furniture in the room when finished 
with wax, stain and varnish or paint, and hold extra 
books or the picture overflow from the desk_ 
To bring spring indoors attention is focused on 
windows. Sparkling glass shelves hung from the cen-
. ter sash hold potted plants 'or a treasured collection 
of china animals. Another window tonic is a frame 
of ivy-printed or candy-striped wallpaper. Scalloped 
strips of paper three inches wide, glued around the 
window sash border a view as a frame borders a 
picture. 




for all of your pictures 
will add new zest to 
your rooms 




215 Fifth Phone 765 
Order the Homemaker for Next Year 
Send $1 for a year's subscription to 
THE IOWA HOMEMAKER 
Collegiate Press Building 
A Review of Activity in Home Economics at Iowa State 
SEND HIM A 
SOUVENIR CHEESE 
From IDW(f State 
Have You 
Heard 
Here you can get the 
most delicious--
. Hot -Fudge Sundaes 




of all types to reflect 
your good taste 
Select Them Wisely 
Phone 435 
Orning Glass and Awning C(). 
402 Main 
.Phone 2665 
Bring us his request ... we'll do the mailing. I£ he's in the Navy, Marine 
Corps or Coast Guard and his A .P.O. is .New York, San Francisco, or Seattle 
you don't even need a request 
PLACE YOUR ORDER TODAY NO RATION POINTS NEEDED 
THE DAIRY INDUSTRY BUILDING 
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No Food Problem 
When You Shop Here 
~~-.. 
Cam pus Grocery 
103 Welch Phone 68 
Brides To Be 
Select your wedding invitations, 
cards, and announcements from 
our assortment of engraved, printed 
or raised letter printed styles 
"I F YOU'RE taking over the job of bringing some-
one in your family back on an even keel, remember 
to serve food as attractive as you can make it. Dainti-
ness appeals to men as well as to women. Plain puree 
of spinach, for instance, is slushy and dull on a plate. 
Add a white sauce to lighten it in color. Serve in a 
yellow casserole with a frill of mashed potato all 
around and it looks like something really meant to 
be eaten."-Louella G. Shouer, '3o, Ladies Home Jour-
nal, Feb. , '45 
"N OT in years have the storage spots of America 
. been given so thorough a combing. Metal tools 
and utensils turned to light have long since marched to 
d:stant fronts to serve again honorably. But other 
articles dragged from the cellar and eves have had no 
use in the war effort. Leather, crockery, needlework 
or wood. Old but not antique, pastservice, but dusted 
with sentiment. 
"Junk or heirloom? And what to do? Well, is it 
handmade? If so, don't be too quick to toss it out. It's 
likely to be .fashioned of pretty sturdy stuff, or its 
fashioner would not have been content to work on it. 
And as we mo e pell-mell into a plastic age, old items 
of leather and metal, basic fiber and wood are going 
to take on increasing value and historic interest. 
"Finally, old handmades have personality. Homely 
and outmoded, that old tool or toy may yet tell you 
more about the forebear who fashioned it with tintype 
or journal. When rescued and refurnished, it may 
leap into life again, if not t<;> use, at least to live with 
and love."-Grace Mcilrath Ellis, '22, Country Gentle-
man, March '45· 
"H YBRIDS of both tomatoes and cucumbers have 
been developed and will be offered to 'the pub-
lic for the first time in 1945. The new tomato is early, 
produces all summer long and comes forth with good-
CARTER PRESS •·;(· sized off-spring. It also has more foliage than other early ~ · varieties to protect the fruits from sunscald. The new 
127 Welch Phone 20111 
We have all of the 
leather Goods 
on your shopping list 
• 
PARSONS 
Across from the Sheldon-Munn 
... 
"'' hybrid cucumber is very early, very productive, of 
good quality and resistant to the three worst cucumber 
bugbears: mosaic, downy mildew and wilt." -Alvina 
Iverson, '39, Successful Farming, March, I945· 
"CERTAINLY the most important single job facing 
all of us today is to put our homes in the kind 
of order that our sons and daughters in service will be 
proud of when they return. The many adjustments we 
shall need to make now in order to contribute most 
to the development of a smoothly functioning house-
hold will be in a radio series presented by the National 
Broadcasting Company 
"The title of the program is 'Home Is What You 
Make It' and it can be heard every Saturday morning 
from 9 to 9:30 a.m. E. W. T. To show the importance 
that NBC attaches to this homemaking series, it is 
THE IowA HoMEMAKER 
being included in the regular curriculum of the NBC 
University of the Air. As such, it should draw the 
wide attention, not only of prominent educators, but 
of all students of college and university level, as well 
as the vast numbers of women throughout the country 
who will be interested in exploring this vital field with 
us."-]ane Tiffany Wagner, '27, What's Ne'!Jl In Home 
Economics, january, '45 · 
"NO TWO persons ever make exactly identical 
cakes. But uniformly satisfactory cakes can be 
produced time after time if standard procedures are 
followed. 
"Cakes made with shortening are of two types-the 
homemade type and the bakery type. Home-baked 
cakes usually are open-grained, tender and feathery 
and are especially good eaten at once or shortly after 
baking. Bakery cakes have fine, uniform grain, close 
texture, good volume and are moist and sweet; spec,:ial 
formulas and mixing methods produce these charac-
teristics to delay staling. 
"Recently interest has increased in home-baking of 
cakes with the fine grain and close texture of good 
bakery cakes. Special recipes, usually high in sugar 
and liquid, are necessary for the bakery or 'one-mix' 
method."-Lydia Cooley, 'Jo, Foods News and Views, 
Febmary. 
"W E ' 'VHO have not been able to obtain as much 
tapioca as we like in these war times are glad 
for the news that a new waxy-starch corn is being grown 
to replace supplies of tapioca formerly obtained from 
the Dutch East Indies. This new strain of waxy-starch 
corn was developed by the corn breeders of the United 
States Department of Agriculture and Iowa State 
College, and a large amount of it was grown by farmers 
this year. A second and improved strain will be 
available next year for planting of a part of the waxy-
corn acreage."-Caml Bruecl1 Best, '37, l'Vashington 
Corres jJondenl Servel, lnc., Febntary. 
"~OMEONE may have passed this hint on to you 
lJ already-good manners are nothing but intelligent 
kindness and consideration. And that 's right. But 
even so, there are some common situations that can 
be more smoothly handled by those who have certain 
rules clown pat. 
"When in doubt about rules, just do the kindest, 
most considerate and natural thing. No one ever 
went far wrong by being pleasant, unselfish and kind. " 
- Bet h Cummings, '39, Farm .Journal, October, '44· 
"FLOUR enrichment is still on a voluntary basis, 
except in states which have passed laws requiring 
that all white flour sold in their respective states must 
be enriched. Nutrition committees in a number of 
other states have expressed interest in promulgating 
similar laws in their respective states. 
"Although the enrichment program has made re-
markable progress, the job is not finished. Those who 
are interested in improving the general level of nutri-
tion will want to help make sure that those who need 
the nutrients, which enriched flour supplies, will have 
every chance of getting them in this thriftiest of all 






Most comfortable p.j.'s you ever 
snoozed off in. And we dare say, 
with those gay beach stripes, 
you'll wear them sun-catching, 
too. Rayon spun, blue, red 









Rich paneling and quiet dignity mark the Oak Room of Memorial 
Union. Scene of Coffee Forums, Books and Coffee, and special meetings, 
this room means enriched extracurricular learning to Iowa State 
students. 
In pre-war days, the Oak Room was noted for its fine luncheons, 
Sunday dinners, and special food service. However, labor shortages ac-
companying the war have resulted in the suspension of this service for 
the duration. 
Until the return of the Oak Room as ·the favorite "dining out" 
spot, it remains the place where students begin to find self-expression 
on current affairs outside the classroom. 
THE MEMORIAL UNION 




THE name of Dr. Hazel Stiebeling, Chief of the Bureau of Human Nutrition and Home Eco-
nomics, is synonymous with a long list of contributions 
to the international field of foods and nutrition. In 
her full career, she h,as been food consultant for the 
League of Nations, winner of the 1943 Borden Award, 
representative to food conferences in Mexico and 
Argentina and an outstanding research worker. 
Dr. Stiebeling received special recognition when she 
made a series of diet plans for four levels of food cost. 
These are master plans that can be used by the home-
maker as a pattern in planning nutritive diets accord-
ing to the family income. Starting with the liberal 
diet, the plans scale down to the emergency level. 
Her studies of the food eaten by people in various 
sections of the country have made history. Using data 
from the Consumer Purchases Study of 1936, she has 
published studies and analyses of the nutritive values 
of the diets in families of communities of all sizes. Dr. 
Stiebeling determined· the amount of money the 
people spend for food, what they buy and how their 
diets can be improved. 
Dr. Stiebeling has represented this country at many 
international conferences on foods and nutrition and 
agricultural planning. As food · consultant for the 
League of Nations she went to Scotland in 1936 to the 
meeting of the International Society of Agricultural 
Economists to discuss the problems of food consump-
tion. In 1937 she discussed dietary problems with 
representatives of the nutrition committees of various 
nations in Geneva, Switzerland. On behalf of the 
League she visited Yugoslavia, Hungary, Czechoslo-
vakia and Switzerland. 
When the League sponsored a conference on nutri-
tion of the American republics in 1939, Dr. Stiebeling 
went to Buenos Aires, Argentina, as the representative 
for the United States Department of Agriculture and 
the United States Interdepartmental Committee on 
Food and Nutrition. In July, 1943, she attended the 
second Inter-American Conference of Agriculture in 
Mexico City. 
Since her appointment, Dr. Stiebeling has had 
charge of research work, including studies on food 
and nutrition, textiles and clothing, household equip-
ment and family economics. 
Dr. Stiebeling began her home economics career as 
a teacher in Findlay, Ohio, after she received her de-
gree at Teachers' College, Columbia University, New 
York. After four years as head of the Department of 
Home Economics at Kansas State Teachers' College, 
Emporia, she returned to Columbia for her master's 
degree in nutrition and her doctor's degree in chem-
istry. While doing her graduate work, Dr. Stiebeling 
was nutr~tion assistant to Dr. Mary Swartz Rose and 
Dr. Henry Sherman. In 1943, Skidmore College pre-
sented her with an honorary degree. She succeeded 
Dr. Sherman as chief of the government's home eco-
nomics bureau in 1944. 
APRIL, 1945 
Yes, you'll be surprised at the 
supply of books and equipment 
we have for the class room and 
your own room. We carry art 
supplies for all courses at Iowa 
State. Eaton's stationery is 
available in a variety of colors. 
ISC die stamped stationery at 




south of campus 
Phone 164 Open Evenings 
They're All Talking About It 
Bring your things 
to our laundry 
for careful service 
Ames Laundry 
PROFESSIONAL LAUNDRY SERVICE 




311 Main Phone 500 
23 
24 
New selections in all-wool skirts 
in riotous plaids, tweeds, and all-
around pleated plain styles 
Sweaters to finish the term 
in soft, lovely pastels 
Cardigans and 
Slipovers 
3.98 to 5.98 
3.98 to 8.95 
Liven up your Spring out-
fit witp a fresh blouse 
Rayon crepe, 
satins, cotton 
1.98 to 4 .98 
LET US HELP COMPLETE 
YOUR SP RING WARDROBE 
Phone 100 
1n the News 
FROM the Iowa State campus, graduates stepped into various business positions in their specialized 
fields. 
Lois Limberg, '41, is doing nutritional research work 
with Swift and Co., Chicago, Ill. Corrine Smith, '45, 
is teaching with the Gary Public School System, Gary, 
Ind. One part of her work will include teaching 
elementary cooking to ninth grade boys. 
Janice Brunemeier, '42, is dietitian in the Children's 
Hospital, Omaha, Neb. Mary Margaret Budd, '44, 
has accepted a position at the Butterworth Hospital, 
Grand Rapids, Mich. 
One of the nursery school teachers at the McLean 
Gardens Nursery School in Washington, D. C., is 
Eleanor Finnessy, '44. Rose Marie Allen, '38, is in 
Tetecola Morelos, Mexico, where she is working with 
the Friends Service Committee. Racheal Jean Hansen, 
'43, is director of the Freeport Nursery School in Free-
port, Ill. An assistant teacher in the Kishwaukee 
Nursery in Rockford, Ill., is Evelyn Henry, '44. Super-
vising the junior boarding school at the Petoskey Chil-
dren's Center in Detroit is Geraldine Jensen, '43. 
As recreational director of the Children's Hospital in 
Iowa City, J ean McGuire, '44, plans recreation for 
four wards of chil.dren. The assistant manager of the 
Day Care program of Des Moines is Naomi Wright, '44. 
Frances Olsen, '44, is an assistant teacher in the 
University of Chicago Settlement Nursery School. Bar-
bara Fischer, '37, is the supervisor of two child care 
centers in Columbia, Mo. Ruth McNeilly, '44, is 




With A. Spotless Wardrobe 
LINDQUIST 
CLEANERS AND TAILORS 
120 Hayward Phone 1700 
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Check Your Casuals for Spring 
720 Walnut Street 
Black and white tiny 
checks in smooth tailor-
ed Aralac are a fashion 
favorite for spring and 
swnmer. Style sketched 
. .. two-piece with set-
in-belt jacket and crisp 
white pique dickey. 
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Carr Hardware Co. 
306 l\'lain Phone 164 
Snatch a bite on the run 
for your picnic needs, dorm snacks 
potato chips, jelly rolls, nuts, crackers 
MALANDER'S GROCERY 
2526 Lincolnway Phone 266 

